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BASIC -ABSTRACT : 

suspension, flour and remaining recipe comoln^r ^ kln 9 dough from treated 
baking, yeast suspension should have moiS 1; Renting, sepn. , proving and 
conrinrt-Prl h y r il~< rt j r t g^^ -- ^h? ^ content 90-98.75%. The trealimfintis 
generator of aiternatin? current and rSa^? 810 "' connecting tne m 5 
frequency 190-210 Hz. The duration of 9 electromagnetic field 650-700 V/m at 

components of dough are taken in the rUio S^^ C tr ^ t «' ent « 15-30 min The 
suspension 17-30 g saline soln. ott^^f^^J^J^^^ yeast 

S'&SZ 3£ L^nsHoO SJ^n'ST ? ^^"^ ° f ^rmentation proving process 
bread to 81-87% an.I its^specif ic vo? ^T| 8 j^r^L*"* increa ^ porosi^f 688 
cc/100 g . respectively, for bread produced "sing 6 Z&iLZk t0 ?6% and 344 

CHOSEN-DRAWING : Dvg . 0/0 

iKmN?^ ELECTROMAGNET FIELD ADD FLOUR 
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